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Like

Whats Fresh
We have loads of greens, strawberries, cherries, apricots, peaches,
nectarines, blueberries, potatoes, cucumbers, summer squash, peppers,
green beans, garlic, tomatoes are starting, and some corn, nuts, fresh
eggs & local chicken, honey, flowers, baked goods, plant starts, local
crafts and...phew, too much to mention!

The Forecast for Market Day

Music at the
Market Series
Chris Eric performs at the
market this Thursday. An
American West Coast musician
and singer-songwriter in the
style of Alt-Country and FolkRock. Chris is a popular market
musician and we are glad to have him back. He is always a colorful dresser too!
As always we thank the Historic Downtown Chelan Assoc., who proudly help to
sponsor our Music at the Market Series.

Recipe of the Week
Skillet Kale Pizza
We like Skillet Kale Pizza not only for
its flavor but for its seasonality. This
pizza combines the sharp flavors of
red pepper, red onion, and crumbly
blue cheese with a hearty helping of
fresh kale.
Ingredients
* No-Knead Pizza Dough
* Olive oil
* 1/2 cup sliced red onion
* 1 garlic clove, sliced
* 2 tablespoons olive oil, divided
* 4 cups firmly packed coarsely chopped kale
* 1 teaspoon chopped fresh rosemary
* 1 tablespoon red wine vinegar
* 2 teaspoons plain yellow cornmeal
* 1/2 cup crumbled blue cheese

* 1/2 cup crumbled blue cheese
* 1/2 cup (2 oz.) shredded fontina cheese
* 1/4 teaspoon dried crushed red pepper
Directions
1. Follow directions for the No-Knead Pizza Dough You will be using 1 pound of
this dough for this pizza.
2. Preheat oven to 450°. Cook onion and garlic in 1 Tbsp. hot oil in a 12-inch
cast-iron skillet over medium-high heat, stirring often, 2 minutes or until onion is
tender. Add kale and rosemary. Cook, stirring constantly, 2 minutes or just until
wilted. Stir in vinegar. Add salt to taste. Transfer to a bowl.
3. Wipe skillet clean. Reduce heat to medium. Coat skillet with 2 tsp. oil;
sprinkle with cornmeal. Arrange dough in skillet, gently stretching edges to
cover bottom and sides of skillet. Cook over medium heat 2 minutes. Remove
from heat. Top with kale mixture and cheeses. Brush edges with remaining 1
tsp. oil.
4. Bake at 450° for 12 to 15 minutes or until crust is golden. Sprinkle with red
pepper.
Yield: Makes 4 servings

NEXT WEEK ~ August 11th
CEFM Celebrates the 17th Annual National Farmers
Market Week
August 11th Chelan Evening Farmers Market celebrates National Farmers
Market Week with some very FOODIE activities. There will be a special craft
booth by Just MAKE Stuff with many different items you can play with, Dan
Quigley will be entertaining us and The Master Gardner gals will also bring us a
surprise!

This photo is by Katherine Marrie.

SAVE THE DATE ~ August 18th
5th Annual Great Zucchini Races!

What is a Localvore?
A localvore is someone who eats food grown or produced locally or within a
certain radius such as 50, 100, or 150 miles (240 km). The localvore movement
encourages consumers to buy from farmers’ markets or even to produce their
own food, with the argument that fresh, local products are more nutritious and
taste better. Locally grown food is an environmentally friendly means of
obtaining food, since supermarkets that import their food use more fossil fuels
and non-renewable resources.
The New Oxford American Dictionary chose localvore, a person who seeks out
locally produced food, as its word of the year 2007.[6] The local foods
movement is gaining momentum as people discover that the best-tasting and
most sustainable choices are foods that are fresh, seasonal, and grown close to
home.

I joined the Tapas Class accompanied by live jazz, put on by local CheffyK this week! Very much a
localvore's celebration and SO DELICIOUS!

Additional Vendor
Space Available
We have expanded our market to include
more vendor spaces for crafters, prepared
foods & other non-farmer booths. Of
course we've always had room for more
farmers, and this year we are open to
accepting vendors throughout the season. Visit our website to learn more.

Children's Story
Time!
Drop in with Jennifer from the Chelan
Public Library from 4:30 - 5:30 for
Storytime at the Market. Grab a
bumper quilt and listen to stories,
poetry with movement, rhymes and
rhythms while learning early literacy
skills.

skills.

Free gardening advice
Chelan county is blessed with folks who love
to grow plants. This year, we welcome back
the Master Gardeners Pam & Patty, every
week at the Market’s Information Booth. So
bring in your wilted leaves and those
unidentifiable critters munching wildly in your
yard and see what the Master Gardeners have
to say.

Friends-of-the-Market
What is the best way to have
vibrant community farmers
markets?
By making your purchases from local
farmers/crafters each week.
If you want to do more to make this a market
you can be proud of, consider becoming a
Friend-of-the-Market.
Learn more about this program at the market booth located at the front of the
market.

2016 Friends of the Market:
Look for this sticker on windows of your favorite businesses and people
HDCA & their members
Chelan Fresh
Culinary Apple
Just MAKE Stuff

Chelan Evening Farmers Market would like to thank NCB for their continued
support. They are our major sponsor.
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